The need of more consumption hospital accommodation is painfully enforced by the case of Nurse IsTorrie at Chelsea. The nurse was a bright, healthy north-country girl, and in attending on the consumption patients in the infirmary unfortunately contracted the disease, which rapidly developed. She received every care, and the progress of the malady was arrested, but she has been obliged to give up her career. She is an orphan, and without means. Her fate has aroused the greatest sympathy in the infirmary and amongst the Guardians, who voted her a gift of ?50. The Local Government Board have announced that they consider ?20 enough. They have been asked to reconsider the circumstances of the case, and permit the original sum to be given. In event of their still declining to allow it, the gentlemen on the Board of Guardians declare that they will mate up the deficiency. LADY Mix together two yolks of eggs in a basin, pour the hot mixture on them, return to the saucepan and stir over the fire till it thickens, but do not let it boil, strain it, and serve cold in glasses, with a little coloured sugar sprinkled on the top.
Vanilla Cream.?Boil half a pint of milk with two inches of vanilla pod split in two; leave it on the side of the stove to infuse for fifteen minutes, then add to it two ounces of castor sugar and not quite half an ounce of Marshall's finest leaf gelatine ; mix this on to two raw yolks of eggs in a basin, return to the saucepan and stir on the fire till it thickens, strain it, and when it begins to set mix into it a quarter of a pint of whipped cream and a few drops of vanilla essence. Set away in a cold place after putting it in a fancy mould. Turn out by dipping the mould in warm water.
Raw Meat Sandwiches.?Cut some thin slices of light bread and butter and spread them with the following mixture, occasionally dipping the knife in hot water : Pass half a pound of fresh lean beef steak twice through the mincing machine ; then pound it in a mortar, and rub it through a fine wire sieve; season it with salt, and use as directed.
Devonshire Junket.?Make half a pint of milk blood warm, put it in a glass dish, and stir into it a teaspoonful ol castor sugar, and a dessert spoonful of prepared rennet; cover it over and let it set.
When 
